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NORTHWESTERN YEAST CO.
CHICACO, ILL.

B

TINE TABLE,
K. & A Division,
EAST-HOUND PASSENGER,

No. 46 leaves Garnettal 11088 a0 m,
arvivesat I C, at 5 pow,

No. 48 leaves Garnett at L2358 pom.

arrivesat k. O at 8 p, u.

No 42 leaves Garmett at 3:556 a. m,

arvives at K, Coac 11000, m,
WEST-BOUXD PASSENGER.

Nen 45 leaves Garnetr ab 288 p.om,

urrives at Cofleyville st G:50 p m.

No. AT leaves Garnett at 1k
arrives at Colleyville at 30 p

N, 41 leaves Garnett at 1:45 a.
nrrives 1t Colivwville at G:42 a,

LOCAL FREIGHT,

Last, leaves Garnett at 4:33.p m.
Vest, leaves Garnett at 8125 p m.

iCunsas, Nebraska & Dankotn.

PASSENGER,

Northebound, ar at Gurneet, 11:50 a. m,
South-botund, g 1045 pa o,
LOCAL FREIGHT,

North - e . 10:45 6, m,
South 1:20 p, m.

8, C. Dyngr, Agent,

TRAINS NORTH

T:50 0 an,
Lxecept Sundays

4:12 . 1,

H$:08 p, .,

4:10 p.m,
Exeept Sundays

TRAINS s0UTH
203 'assenger, 12:39 4. m,
201 N 12:02 &, in,
207 750 p, m.
Except Sundavs

Ti00 0. m.
Except Sundays

i 208 makes counection at Ottawy
tor Bmparia, anid Colorado points,

N0 200 runs through to Carlshad, N
M making cennection at Winfield for
potits in Ollaboma and Texus.

S 203 runs to Wellington, Kansas,
i king eonnection at Winfield for points
in Oklihoma and Texas, ]

S, 202 makes onnectinn at Ottawa
with through train  for California.
N s kes connection ot KansosCity for ali
points cast and west.

C. 8. Conrm. s, agent,

v et — —_—

20K Passenger,
204 ¢
202
216 L.ocal Freight,

415 Loeal Freight,

Go To The |

Kansas City
Meat Market

roi

CHOICE MEATS.

W. E. SMITH, Mgr.

Third door east Fourth Avenue
Hotel, North side square.
~ 'Phope 208, -

oy

Callo;met
Baking

Powder

Perfect Quality

Moderate Price

Is due to iis

and

Used in Millions
of Homes

AND

A Western Wiie.

she Walked bebind the lagging mules
fhat drew the breaker thro' the sol,
Hors were chie mlrl_\ I:'Hl.lg rules,

viers were the eves of wicly tail,

The smitten prairie blassom’d fair,
The sod borie faded from the seene,;

Firm gables met the whisp'ring air,

beep purches lent yepose sercoe

But with'ring brow and snowy Liess,
Bespenk the carly days of strife;

Aund there's the deeper wrought impress
I'hs nntola pathios of the wife,

O western mother! in thy priise
NO artist paints nor poet sings,

But from thy rosary of days,

sod's angels shape immortal wings!
Wikl Clhiamberlain in National [Maga-

zine,
A

WHEN THE KETTLE HUMS
ALL DAY.

b s o

he Hpusewite Concocts Soups aml

HELPFUL HINTS
HOUSEHOLD

CONDUCTED RY DOROTHY.

| practice it is to corn their meat wm ovder

We know what all good doc-
tors think of Aver's Cherry
Pectoral, Ask yourown doc-
tor and find our, He will el

Cherry
Pectoral

you how it quiets the tickling
throat, hicals the inHamed
lungs, and controls the
hardest of coughs.

" Aver's Cherry Poctoral is well Fuown o
our family.  We think it 19 the best wedicing

in the world fur coughs and eolds"
Eamie VETRusON, Ve, Cal

e, he,, §1 00

All cl‘uE H for

Hard Coughs

Juywell,

ne of Ayer's Pills at bedtime wilt
hasten racovery.

. 0 AVER O,
Miss,

Cently laxative.

Cwrrant  Jelly  Savee--An exeellent
shuce to serve with either veuison or
mutton i made with coreunt jolly.

JCook ane teaspooniul ol wineed oo
:in W teaspooniul or Hour and stir antil
Csmoothy then ndd gradundly o Lt o
Lot seall, stircing al! thetime, As song
Las the sauce boils i puat i hiakt e
] spounbol of saltinncighih teasporate] « 7
Lpepper, ane tenspocrint cb vinegear,
it |
O | B
plive minutes, streain and sery

ne

clove, n szuadl by fa) i liespinge

tatlespoonfial af e T
H —
U Breast of Lamb Wich T
—Thixisa speeiilly sensoanabile aml de
licious disk, whethor Lreoiled, Teisd or
Finsiled hiet
three pouuds hircast of TamM andg il

ET R N

pan in it very nvoy (e
shightlvsalved Wateruntil tender enough
to slip out the The neet duv
you cun ent in in@ividoal helping o
lewve whole, dip in crutuhs ugain.-i--s-
son with sult and peopsPand beil, fry
ar pn bl i the oven, Retvi with

tomnto sduee

h‘lu;w

Tomatn Savce—Hal o tablespnonfal
of hutter into s lrving pan and as soon
as welted adid w tabilespoonful of flour.
When eonked until frothy, add 1w

FOR THE

ELSEWHERE,

coak uutil smooth and thickened, sea-
soning more highly it needed, nnd strain
aver the meat.  If desired, a small enp
of cresm or a tahlegpoon ot hatter may
e uidded to the gravy just betore seryv-
1.

P S —

Home Corned Beel ana 1ts Conking—
A picce of plain corned heel. propecly
tuailed, pressed and cut in delicate thin
slices nndd served with catsup an mus-
tard is an escellent dish served cither
not or cold. That it is not held in as
Iigh repute in this conntey as in Bug-
land is due to the fact that the cormng
i% often done by inferior butehers, whose

to save it when it i3 on the verge ol
spoiling.  An Eaglish housewile sees to
the corning of her owa anenl, beef,
tougue or (resh shoulder or pork, and
the result is satisfactory. Another rea-
son why corued beel is not satistactory
in this countryis that it has beencooked

ltathery strings instead ol becoming ten-

Stews That Reguire Long,
Slow Cooking,

Fehiuary is a fdcly good month {os
making intimate acjuaintance with the
caokstove and its possibifities,  Unless

lve, which fnvites utilizntion in the con-
coction of suvory soups and stews, re-
priring long, stow cooking, thar wonld
e hoth an extravagance and hardship
in the sweltering smnmer time,

it dependent upon gas, use for any loog-
comtinned hoiling the simmerer burner,
which will keep o Jarge kettle ful at
the boilivg point, Lt necessary to keep
twir kettles going, put the sheet iron lid
i asbestos griddle over one of the
piedinm sized bueners, and both kettles
¢un be pccommodated over the same
burner, There 18 dollars difference in
the @as hills each month, as managed
by a careful hounsewife, and misman-
el by a carless, extravagant servant
Dt this is another story, Among the
stews, potpics, fricussees and dumplings
suited o this season the following are

pie—=Urder about three vounds of veal
frot the shoulder, knuckle ar ather
chean piece, that has buot little flat
aboutit, Wipe the meat with a damp
cloth, seasou with salt and pepper, and
dredge lghtly with Aour.  Cook adictle
tat salt purk in the bottom of a stew-
ing kettle, or best of all, a shallow,
round-hottomed pot, knownfas a Scotch
tiroth kertle, and nssoon as the fat is
tried out and smoking hot, add the
weat, Turn aud brown on both sides,
taking paing uot to let it blacken, A
small vnion sliced tine shonld also
browned at the same time as the meat,

When o goad rieh color, cover the
ment completely with bolling water
and stand back on the stove, where it
will simuer gently for two hours, or
nutil thoroughly tender, Then prepare
dumplings gecording to the following
ruie: Sit together one pint unsifted
tlour, onc-Hall teaspoon
teaspoonfol sugar, and a teaspooninl
and n half o baking powder. Put into
this mixture onehalf tablespoon
butter, then wet with one sinall cup of
niilk, Now drop the batter in large
spooufnls on the meant, toaking pains

which shoulid have been somewnat re-
duced, while the meat was cooking.
Do not let the dumplings fall tao deep in
the gravy, else they will be heavy.

twelve minuets, Arrange the domp-
lings around the edge of a hot platter,
and pot meat in the center, Dissolve a
tablespeon and a balf of flour in cold

| water and stir into the gravy. Letit

Wt

specially worth mentioning.—Yeal Pot-

he

of salt, one!

of !

not to let them fall into the gravy, |

Cover closely and hoil steadily ten of

e e 2 LR Lk

der and juicy. A reliable eorned heef
(piekle is made m this way:  Pat idto
tive gallons of boilng water one gallon

rock salt, four ounces saltpeter anid a | dumplings 1o the same way as {or 'l"‘lil-;.:l\‘ low tates to interaedinte points |
Stir | veal potepie, but instead of deapping | Oniyv one ehange to Uit nia, wid Lt
them on the meat with a spoon, roll |8t Ditawa or Eansis 4ty
out and eut iuto tiny biscuits.
neis uniug gan, there is an, allday], g put in the beef tongue or shoulder. [ the biscuits on the meut, huke twelve quriher pariculars call onor address

pound and a half of browa sugar,
juutil dissolved without boiling again. i
! Let it stand until morning, then serain |

1 The Deef should stav in at least a day
tor every pound and a tongue three!
weeks, The meat should he turned ev- |
ery diny, t
The rump of the ammal is the portion
chosen hy most American cooks because
there is little waste in it, and there is & |
large portion of leau to the fat, The
English honsewife prefurs the hrisket or
plate pieces, which are composed of
layers »f juicy lennand fat. These pieces
cost just about half of what the butcher
charges lor the rump. A ten-pound bris. !
i ket of flat ribs is the hest joint for hoil- |
wg. If vou have corned it yourself you
can put it at onee into boiling water,
then allow the meat to come slowly to |
the hoiling point again, push back on
the fire and simmer gently ,or five or
six hours for a picce of seven or eight |
pounds.

If the meat has been in corn|

cold water instead of hoiling, then pro- |
ceed in the same way., When tender |
enough so that the bones slip out easily. .
put into & gmall wooden press, such as |
vou can by for ten or fifteen cents. Al
ter the mieat is pressed immerse in the |
liquor in which the meat was cooked

and let stand until cold to insure its be-

ing juiey as well as firm  If yon have!
no press, put a weight on the meat in |
the kettle in which it was cooked and
let it stand until thorougnly cold.
When this is accomplished, xlaze and ]
serye coid. i |

!
|

Home.made Sausages—Not every |
housewife realizes that she can make |
sausage ut howe (uite as casily as coro |
heef pickle and be sure of having it pure |
and undefiled by unknownoand unwhole-
some ingredients, OFf swect fresh pork

iund for every ten pourds of pork allow |

and mix thoroughly, Spread on al
elean table and sprinkle the scasoning
over the meat. For every ten pounds
of meat allow one.guarter
one ounce pepper and onehulf |
ounce sage, Some preler less pepper
and a little cayenme. Mix and kneao
thoroughly, then crowd the meatinto
salt bags washed in strong salt and
water and dried before filling. Use a
potato masher to vack in the bags,
then tie and keep in a cool pluce. When
ready to use, slit the cnd of the bag,
turn back, cut nﬂ;the meat in slices und
b ks ! .« o= I

1l

|sult.

o TR

lignor.

telivate pieces.
léet 18 superior to aspic,
pluce.  The liquor that the heel s conied

lings
lamb to muke a guart
salt and pepper, put ot @ baking
thsh and pour over it o saooe wide o
'ut into a leving pin & gon-
buteer, und ns

this way:
crons tablespoomiul of
soon as melted add o talilesoon of doar
Cook untl golden brown,
by dictle & seant pint ol wuter.
When it boils up and thickens, scazon
with salt and pepper, pour over the
the oven
While gerting thoroughly  hot, make

too fast and the museles reduced 1ol in little

meat

Jellied Neat—An appetizing and wex-
spensive cold cut that can be kepr on
hand for a long time o the swinter is
this made of bect and pg's teer:
from the butcher four pig's feet with
legs to the first joiot, and a shank of
beet of about the same weight, sawed

lignor and set away to conl, Strain the
liquorinto a jar, and the next wmorming
remove all the grease from the top
the same time you are cooking the pig's
feet boil the shank of leel
kettle with unsalted water
fectly tender take out the meat and set
away to eanl, as well as the strained
all the
meat in small bits, bath pork and heel;
add the liguor the pg's feer were conlked |
iy season with salt, pepper and s hittle
bit of celery ‘salt or other scasoning
and] pour in moulds.
they will be stiff and ready to slice into
Thegelatine in the pig's
Keep 1o a cool

The next wormmg cut

in may be seasoned for a delicions bhonil
lon

Fricasser of Lamb With Baked Damp
calld
with

Cut up into dice enovgh

Season

and ser the dish in

et

At

i waather
Wihen per

As soon as cold

then e

Pl

thirds of & cup of stromed tmato com
bined with a third Lup o Hot water,
twir cloves, u small shee of nl;i..'u;'uh'i 2
pepper varns and a halt IL"‘.nm'p‘lfli" aal
salt. Jook wotl smooth, then stesin
aver the meah £ 5 S8

Y, .

WHO KNOWS THIS FAMILY

and cut.  Boil the pig's feet ina por of ;
water without salt, until the bones OF th:Ll"'?
fall out, then lift the meat wrom thel  nless the decendants of John H

Sncll, who deft Herbimer connty and o
cated (o some part of Kausas, are tound
a s ob woney which would comtort

alily support w fumily for many yvears
will remaintied upincoure. This money
wab left to the tamily of Joho Safll by
Mary Aun Soell, Yave of this city, he be-
g herlnnther. When Attorney 8 |
Little Falls, N. ¥V
ured to find the decendants of Joha T1

ad
Enacav

Bronner of

Snchl hie was ansinicessiul Bt was asog

" SHERLOCK HOLMES AGAIN.
A New Series of Detective Stor-
. ies in the Kansas City Star.

Conan Davle's detective stories, with
e maryvelous Sherlock Holwes as their
hersy bave schieved the grentest suctgss
cb recent years. Appreciating this (et
e publisher of Collier's Weekly, New
vorkomduced Mre Doyle to write a final
aeries of the great detective's adventures.
Repeated retasuls were Dllowed by in-
Hoally  Mr.
thirteen stories
o BAS,000, o aboot GO cents u word.
Uicentire correspondesce was by cable,
Che amonnt paid by Collier's is the larg-
vatever paid for such work and does not
nclmile the fight 1o publish the storics
i Mook form

ereased ducements, and
Fiawh agreed oo write

o=

=

"

By speoial arrangement
with Collter's these fnmous stories are
bt printed o the Kansas City Stor,
oue story cach week, heginuing in the
daily L;']illllll, saturday, Febroary 11,
and i the woekly, Wednesdiy, Pebruaey
16, Nowe ol the prosent popular fears
tires of The Star will be cut down ot
onitted ta make voon for thie semurh-
ableset ul stores  Veactically the cor-
tente of a 81 50 oook will he added to
the contenesol Thetar, inthree months,
without auy inciease of the sabseriptinn
phriee, 100 cents o wiek fur The Daily
Stnt (marning, sveuimg and Sunday, 13
Copnplete pavers o Week), andl 25 cents
"Welir 1o The Weekly Star

T A
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PARKER'S
i HAIR BALSAM
. f‘_kwpn st boactiid the ha'r
O 1% ciiled B laxuriag
B 2inwar Witle 1o Restars
By to it Youihfal

L1
wures seatp disemins h;wﬂw
L R h-ﬁ L I

tamed that John M. Seell died some-
where in Kansas Venrs
leaving two danghter, whose married
names are Margoaret Hendrix and Aan
Flyun. and alsu two sons, whaose given |
onames are unkoown. By the lhws of
New York stawe, Mro Bronoer
Olibged 1o deposie thns money salject to

severnd ng

wis |
|
theworder of the court whiere v will re
main antrl theinisiog Soellsare located
I somenne kinws
these Snellis in Katis
tortune will come
descendants by com
Hronner.

canywhere, wamadl
tor the hangds of then
unicating with shr.

N A
Kausas and Missoupd ppers please
capy. -

Coast
Peom March 1st to April 15th the
ISinta Fe will sch eolunist tickets to

| Calitornia tor $E500 gud carrospoud

hirough
_‘_l'cll.'-.u' cars and  tourist
= Hdav hrom OQutpwn and Kansas Citv. 05

the whercalhionts of |

From The Bacening Times, Little Falls, 11

Santa Fe Excursion to Pacific

sliaipiits every }
T

A reliable man to take
care of cur trade

WANT[ with the fariners i

thiscouuty. A good Lusiuecss assurcd.
McCONNON & COMPANY,
Winona, Minn,
Mention this puper.

60 YEARS'
EXPERIENCE

TRADE MaRKS
DesiGNs

COPYRIGHTS &C
g noeketch and description mn

¥
1l Cibdest peetioy T speuring pate
Petenis Laken thoonigh Munn & Lo, Teobiv,
el nutiee, without ehinrao, in thy

Scientific American,

& handuosiely strntod wookly. Tacgesl S
AR s wotlde jowrnal,  Terma, §- 0
e 4 V sy @1 Sold by all mwmnum-;

WIUNN & Co,38:sroaavar. New Yorh

Hamiathl Gk, 1 1 6. Washingtor, D,

Do vou like coop Jub Print-

|

come time and is very salt, put overin | ¥

take two-thirds lean and one-third tat, | ?

one pound of beef, Chop or grind fing, | @

pound of | %

vourses for special classes; wnd
bations of advancing.

perts of many of

Our plan embodies the following distinctive features: 1—We furnish all neceseary preparatory instruction.
2_We provide drawing instruments and experinicnial apparatus with cachi conrse requiring them,
8—We explain facts, principles and processes so clearly
that the student Guickly comprehiends and remembers them,
4—We illustrate ol instruction with all views, plans, sec-
tions and clevatiohs that will contribute (o its clearness.
LW e give coneise rules and practical examples showing

TO GATHER TINS KNOWLEDGE aml classify
it we maintain our Faculty dnd intermittently employ the
foremen, superintendents, managers and coginecring ex-
the leading industrial establishnients,
PO DISPENSE T, we Lave our Field Organization for
explaining the peculiar ddvantdges of our different

Cul this out and mail it 1o the Local Representative whose
nddreas is givea elsewhers in this announcement,

international Correspondence Schools,
Gentlemen—Please explain how I can qualify
for position at left of which I beve marked X.

Do libeen winates and serve ab one : C. S Couemax, Agt. | IDE We do it.  Prices right.
it AR R S TRBE RGO SIS LSRESELGREGDRYETHERED

WHAT THE

international Correspondence Schools

OF SCRANTON, PA.

Are Doing for Technical Education

There are many people throughout the country who know in a general way
that the Internaiional Correspondence Schools are carrying on a great educational
work and they approve it, but they do not know the exact nature of that woek.

THE FOLLOWING STATEMENT WILL SERVE TO EXPLAIN:
Qur Work

Onrwork i to gather technical knowledge from all
quarters of the wdustrial world; arrange 1t into s]Imc.ml

Conrses 1o the
thrce

impart it w all am-  work they

tongenialtg

Our Plan

their application,

.- M

Mechanical Hugineer ;
vaa (TRE

.':.Iﬂnuhiue Duesigner
oo Muchantical Draltsman
.- [Foreman Machinist

,
1
E | Foremnn Patterimaker

<5

oo Fureman Toalmaker

.« Foreman Blacksiiigh
Foresnan Molder

s Engineer

Lo Relrigeration Engioeer
.. ' Traction Fngiueer

.. Klectric Englneer
AElectiie Muchine Desiguer] .,
ARlectricing I
.- |Electric-Lighting Supt.
AHlestric-Rallway Supt.
L«| Telepvie ¥igineer [id]
Trieg aph Enginecr
Wite bt i

liein

eipnl Engincer
we Hugineer
voo Ratliroad Englucer
. Surveyor .
< AMining Engimess
L. [Allue Surveyor
‘Mine Foreinan
Cotton- Al Supt,
W ool MITT Supt.
Teatile Designer
thrchitect
{Cautinctar and Ruildee
Architectural Urafismay
Slgn Patnter
. |showGard Writer

t
sheet-Metal Inpaftaman
Urnamentul Deagner
Prospective rattsman

We eriticize and

cver nucessary.

We employ ahow

mail every day.

pages of instruction.

ruspective student
Instructoss for guidieg him after Le cninlb.
hases ol our woik:

1—We teach unemployed people the- il
want 1o cugage .
days of drudgery shortened, and some-

them. ‘
Leiore' leaving the old; rapid progress in the new fiekd

6-\We grade our instraciion so that at no stage of Lis pro-
press is the student contronted with instymountable difficulties.
corroct our student’s writien recitas
tions, and send him special advice regarding his cuurse when-

Some Interesting Facts and Figures

3200 peuple, —_h
Our mailing department handles sbout 15,000 pieces of

We use about #8400 worth of postage stamps daily =
Last year we issued abour sixty-three willivn (G5,000,000)

Cwelve years ago we lind unly one course of instruction and

and our Corpe of

There are

1 ary of he
RESULTS: positions

3 qQuick promotio,

siedo do their work bet-
sthis positions; better pay,
cople how to do wihit s
s proparation furnewwork

Dyneino Teuder IMNavigator - . - L S B ERY
: ,!ﬁ)ln:lrmn o £ Leber G f.umllul_ our first slllluh.m: We now have 152 courses and J
£ LiSteam l-::iginm A\ o [Stenographer about ‘HJU.D“) NANIES On our roll. ¥ |
i -\ Englue Rouner ! Nrencher ;
:".llﬂliliulgaﬁt'l‘:ﬁg:“ Retail Ad Writer j il
Hydruntle Pngineer ___L.. Commerclal b Send for Further Particulars Bl
TAUVGHT WITH MIONOGRAVH ? |
T e — e el = wote the enguiry blank in the lower leit-hand corner of this o
Froach - I f serman I . | Bpanish nonncement,  Place an X oppostte the position you desire to gual-
e — iy for. Shen yvour naiie :mJ’ wddress, then eui out the form and
- suuil it to the addre=rigivon at the bottom of this advertisement,
CGecup rtlon - e You witl at once receive Inll aud coumplete information. Address o

Nar:e

comnuicaMous 1o

AdCroay
s
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O ELTY il sl e L4 =18 o Tyl

SRR . - sy

(]

* J. R, BARNHARD, lola, Kas,
JOHN BEISELL, Burlington, Kas.




